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Château de Pommard dates back 300 years thanks to one of Pommard’s oldest families, the Micault family. 
Advisor to King Louis XV, Vivant Micault undertook to construct Chateau de Pommard in true Regency style. 
In the 18th century the Marey family, one of the greatest families of Nuit Saint-Georges were the stewards of 
the Clos and forged a strong reputation for the wines of Chateau de Pommard. Both the Chateau Micault 
and the Chateau Marey Monge are must see place inside of the 20 hectare clos, the largest of a single 
owner in all of Burgundy. Chateau de Pommard is today owned by the Carabello-Baum family, the fifth 
family since 1726 to operate the domain, a truly exceptional destination in Burgundy. 
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1. A New Owner at Château de Pommard 


In September 2014, Château de Pommard turned a new page in its history. For the first time in Burgundy, 
an American has become the proprietaire of an iconic wine producing château. The new owner's are the 


francophile Carabello-Baum family from San Francisco with Michael Baum as the new CEO. 


Michael Baum. Who is he ? 


Michael is an engineer, innovator and company builder. He is the 
CEO of FOUNDER.org, located in Silicon Valley, investing in young 
innovators and helping them build world changing companies. 
Michael has built six companies from scratch, created thousands of 
jobs and billions of dollars for shareholders. He is passionate about 
French wine, cuisine and culture and has fallen in love with 


Pommard and its exceptional people and terroir. 


How did you arrive in Pommard and why ? have you always planned to invest in burgundy wines ? 


My involvement in wine dates back to the day | got married. My wife Julie and | were married in Napa Valley 
and she ordered California wine and champagne for the event. | tried it but didn’t like it and thought, “I really 
don't like wine that much.” Then on our honeymoon we traveled to France and | drank French wines and 
thought, “oh | quite like wine, | just need to drink the right type of wine.” Thus began my love affair with 

French wines. As | traveled more and more to France over the years (we came every year, one week in 
Paris and another week visiting an area of France) | thought to myself it would be great to have a wine 
business in France to get more involved in my passion. For nine years | searched for a property to purchase 
in France. | looked in Provence, Bordeaux and then finally in Burgundy, which I discovered about five years 
ago. Immediately | fell in love with the region and the wines. Burgundy is one of the most traditional and 
unspoiled areas of France and | love it. The mystical qualities. It’s amazing. | arrived in Pommard because 
we were living in Paris, my wife and my two sons for the past year and a half. During that time | was able to 


intensify my search for a wine property and met the former owner of Chateau de Pommard. 
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What was your first impression arriving at Chateau de Pommard ? 


| had previously known the Chateau and the wines. | loved them both. Chateau de Pommard is such an 


iconic place in Burgundy. When the chance came to be the next steward of the property | was thrilled. 


What is your vision for Chateau de Pommard ? 


My vision for Chateau de Pommard is to become a beacon for all of Burgundy. We want to be, | want to be 
an ambassador of the fine things in Burgundy — to the rest of the world. Burgundy is a very special place, 
but also a very difficult place to understand. As a direct to consumer business with an iconic heritage, we 
have a unique opportunity to be ambassadors of Burgundian wine, cuisine and hospitality to the rest of the 
world. But this must be done in a very authentic way. No bling bling. We must respect tradition but at the 


same time raise Burgundy to new future heights. 


Which asset will you bring to Burgundy ? 
My family brings many assets to Burgundy. But most important is our outlook on life. Life is special, life is 
precious and life is to be celebrated. We want to bring our vision, passion, talents and friendship to 


Burgundy to celebrate life with the people of the region and the people of the world. 


2. Chateau de Pommard. A Unique Place in Burgundy 
The origins of the wine estate 


In the 11th century, Benedictine Monks from the Abbaye de Maiziaires were the first to realize the potential 
of the estate’s terroirs and to create the vine plots that make up the Chateau’s 20-hectare Clos today. For 
almost a thousand years now, Chateau de Pommard has built the reputation of its wines on the quality of its 


terroirs. 
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Two families, two chateaux 


1726 marked the beginning of Chateau de Pommard’s love story with its vines thanks to one of Pommard’s 
oldest families, the Micault family. Advisor to King Louis XV at the time, Vivant Micault undertook to 
construct Chateau de Pommard in true Regency style, perfect in shape and design, built with blocks of cut 


stone and surrounded by magnificent winemaking facilities housing its stone vault wine cellars. 


In the 18th century, the Marey family, one of the greatest families of Nuits-Saint-Georges, acted as true 
ambassadors for the wines of the Clos, which had pride of place on the tables of Europe’s nobility, and 


forged the reputation of Chateau de Pommard. 


In the 19th century, the influential Marey-Monge family constructed a second Chateau, built with Chassagne 


pink stone and situated in the heart of the Clos itself. 


Chateau de Pommard is a place of history with a unique savoir faire, a truly exceptional destination in 


Burgundy. 


3. The Clos at Chateau de Pommard 


With its 50 acres of vines enclosed within stone walls dating back to the XVIIIth century, the 


Chateau de Pommard boasts the largest private monopole vineyard in Burgundy. 


With 20 hectares of vines in single ownership, the Clos at Chateau de Pommard offers a unique palette for 
the blending of its Grands Vins thanks to the great variety of its terroirs. Spanning three centuries, the Clos 


represents Burgundy’s largest private monopole. 
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The terroirs in the Clos 
8 plots, 5 terroirs, 3 cuvées 


The seven south-facing vine plots provide a range of exposure, soil types and vine ages. This diversity 
enables our viticulturist, Emmanuel Sala, to offer singular and quality vintages year after year. 

For several years now, wine-growing specialists have noticed a great diversity in the soil within the Clos 
of Chateau de Pommard. 

The Clos of Chateau de Pommard forms a hillock surrounded by walls corresponding to a dejection cone, as 
is the case for many exceptional terroirs in the world of wine, and more particularly those of Bordeaux. 
The 1855 and 1892 classifications gave pride of place to the Marey Monge Clos which stood, at the time, at 
the top of the list as first cuvée. Today, these first and second cuvées have disappeared and become 


respectively Grand Crus and 1er Crus. 


Most likely on account of its atypical size, the Clos of Chateau de Pommard was classified as Pommard 
Village, giving no consideration to its exceptional soils whose qualities had already been detected by the 
ancient winemakers. Claude Bourguignon, agricultural engineer and founder of LAMS, has analysed 
the soil in the Clos of Chateau de Pommard. This exceptionally gifted scientist is specialised in matching 
soils and vines. Following a great number of soil core samplings, the results were outstanding and have 


exceeded even the winemakers’ intuitions! 


First, the results have shown that all the wine plots have balanced soil content and that the composition of 
1/3 clay, 1/3 sand and 1/3 silt is a perfect representation of Burgundy's grandes appellations. It is by going 
further and studying in greater detail the structure of the clay and the depth of the soil that it is possible to 
find great differences between them and better understand the complexity the terroirs give to the Grand 
Vin. Claude Bourguignon has distinguished 5 different terroirs within the Clos. Two plots, called Simone 
and Chantrerie, contain exceptional sorts of clay with internal surface areas reaching 730-740 sqm/gr. 


Levels similar to those detected in the prestigious Richebourg and Musigny. 


This is the key element and signature of the Grands Vins of Chateau de Pommard. 


15 rue Marey Monge * 21630 Pommard ¢ France 
Tel. +33 (0) 3 80 22 12 59 • contact@chateaudepommard.com 


www.chateaudepommard.com 


CHATEAU pe POMMARD 


DEPUIS 1726 


4. The 3 Cuvées of Chateau de Pommard 


Today, 3 cuvées, different yet complementary, are produced from the 5 terroirs, and the Grands Vins of 


Chateau de Pommard are the fruit of the blending of these cuvées. 


The Chateau’s Grand Vin. The Grand Vin results from the blending of the five main terroirs of the vine plot 
and is the perfect illustration of the philosophy and savoir faire of Chateau de Pommard. With its unique 
shape, the bottle itself is a faithful replica of the original one dating from the 18th century and bearing the 
coat of arms of the duchy of Burgundy. Only available on the estate, this wine embodies the soul of 


Pommard’s grand vins. 


Cuvée Simone: the elegance and classicism of Grands Vins 
Cuvée Simone is one of the most remarkable terroirs in Burgundy thanks to the presence of clays whose 
internal surface area exceeds 736m2/gram. Limited to approximately 500 magnums per vintage, the Cuvée 


Simone is an exceptional wine in class. Produced each year since 2010 in magnum. 


Clos du Chateau 
The second vin of Chateau de Pommard is based on a second selection of the plots of Chateau Grand Vin. 
Both in the vineyard and at the winery, the Clos du Chateau is aged with the same care to produce a wine 


with all the assets of Pommard wines. 


CHATEAU pe POMMARD 


DEPUIS 1726 


The Chateau’s Grands vins are completed by a range of red and white wines. Grapes are bought from a 
selection of winemakers, and Emmanuel Sala the cellar master of Chateau de Pommard vinifies all wines at 


the winery and ages them in barrels in the ancient cellars. 


Range of wines 


Red wines White wines 

Grand vin Chateau de Pommard Bourgogne Chardonnay 
Pommard “Clos du Chateau” Savigny-Lés-Beaune 

Cuvée Simone Pernand-Vergelesses 
Bourgogne Pinot Noir Meursault 

Monthélie Chassagne Montrachet 

Nuits Saint Georges Chassagne Montrachet 1% Cru 
Volnay Puligny-Montrachet 

Clos de Vougeot Corton-Charlemagne 

Bonnes Mares Grand Cru Ladoix 1% Cru “Les Gréchons” 


Morey Saint Denis 
Gevrey Chambertin 
Charmes Chambertin 
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5. The New Winery 


In 2016, Chateau de Pommard will begin building a new modern-design winery that will blend 
naturally into the historical and winemaking heritage of the domain. Constructed on 3 levels, this 
technological icon will house dedicated areas for newly-harvested grape reception, vinification, 


barrel aging and bottling. 


The first-floor grape harvest reception area, with its various vibrating sorting tables, state-of-the-art 


seeding equipment and optical sensor, will ensure a harvest of flawless quality whatever the year. 


The grape ‘caviar’ will be transported in stainless steel trolleys to the top of the vinification vats 
situated on the ground floor. The vats will then be filled using gravity alone, and there will be no 
pumping or grinding. 

Part of the winery will be dedicated to the vinification of red wines. Stainless steel and concrete 
cone-shaped vinification vats will allow maceration of the grapes in the same way as at Chateau 


Cheval blanc in Saint-Emilion. 


A second area will be dedicated to the vinification of white wines. Here, narrower stainless steel vats 
will ensure quality clarification. Thermal regulation of the two areas will be separate in order to 
ensure optimal temperatures for both white and red wines. An expansion of the ancient cellars will 


be used for additional barrel aging, bottling and storage. 


Designed to be resolutely modern and built in full respect of winemaking traditions, this new winery 
is the fruit of many months of reflection carried out jointly by proprietor Michael Baum, the cellar 
master Emmanuel Sala and future project leader architect Frédéric Didier, specializing in heritage 


architecture and historical monuments including Chateau de Versailles in Paris. 
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6. The Art Gallery 


Rhyming Art with Pommard has always been part and parcel of the history of Château de Pommard. 
When the Micault, Marey-Monge and Laplanche families successively built these remarkable edifices, they 
all in turn celebrated the arts, whether in architecture or garden art, the art of living in the French style or 


refined interior design. 


For over ten years, a gallery of modern art was housed in one of the Château’s many outbuildings. 

This year, in 2015, Château de Pommard has taken over the management and programming of its art space 
with an exhibition of contemporary photographs and sculptures displayed in the art gallery, courtyards and 
gardens of the Château. This undertaking will continue in 2016 with a programme of excellence. 

Future plans include the creation of a new art gallery and an immense area dedicated to showcasing the 


remarkable history of the Château and the families who have shaped it, as well as of the terroirs in the Clos. 


15 rue Marey Monge * 21630 Pommard ° France 
Tel. +33 (0) 3 80 22 12 59 • contact@chateaudepommard.com 


www.chateaudepommard.com 


